chapter V
BEER1
Beer is a beverage of low alcoholic strength produced from malted
barley (or malt), an infusion of which—termed wort—is treated with hops
to give it a bitter flavour and fermented by means of yeast. Part of the
malt is, however, often replaced by other cereals (wheat, rice, maize, etc.)
or by various sugars (mostly glucose and invert sugar). As a rule a slight
secondary fermentation takes place in beer, but this is not the case with
beers which have been subjected to pasteurisation in order to improve their
keeping qualities.
Besides water, the essential components of beer are alcohol and carbon
dioxide, together with a considerable proportion of dissolved substances
known collectively as extract and consisting principally of sugars (maltose),
dextrins, proteins, glycerine, succinic acid, various inorganic and organic
salts, and matters derived from the hops.
Examination of beer includes, in addition to observation of its external
characters (smell, taste, colour, clearness, formation and retention of froth
or " head "), determinations of the essential components and of any sub-
stances formed by alteration of the beer itself or added as adulterants.
Sampling.—The amount of beer usually required for analysis is about
a litre. The sample is withdrawn frpm the cask either by means of a clean,
dry siphon or by boring a small hole in the head of the cask, and is placed
in clean, dry and, if possible, sterilised bottles, which should be immediately
closed with good, new corks ; it is well to steep the latter for a few minutes
in boiling water and then to dry them before use. The analysis should
be carried out as soon as possible after sampling, the samples being kept
meanwhile in a cool, dark place.
With almost all the determinations (naturally not that of the carbon
dioxide), the beer^ should first be freed from the carbon dioxide present.
This is done by^ouring the beer repeatedly from one beaker to another
or by shaking it vigorously in a large flask, the beer being afterwards filtered
through a dry pleated filter.	.	•	;>,
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1. Specific Gravity
The specific gravity of a beer, also termed " present gravity " or " attenu-
ation gravity/' is determined on the gas-free beer at 15-5° C. (60° F.)—with
reference to water at the same temperature—by means of a specific gravity
bottle or a Westphal balance (see Spirits).
1 TMs chapter has been very largely rewritten for the English edition,
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